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and crosswise to hold in place. Water
3of tens i the material and - there is

the Same landscape which greeted the
eye of our ancestors. '

screens must be taken out and pack-
ed away, after dusting them, rub the
frames, and wire thoroughly with a.
cloth dampened in! kerosene, This
will add much to. their appearance and
keep the wire from rusting; the same
precaution should be taken when
packed away in the fall.

. A3PNA MELL.

that were cominsr and going. They
all looked 'like a nice class of people.

Once a place of suffering and tor-
ture, now a place for pleasure seekers.

I collected some flat tones contain-
ing particles of copper and consented
to have my picture taken within the
walls;

Another place of interest was the
immense tower on Talcott mountain,
built and Own?.d by one family. The
private driveway cut through the side
of the mountain, all showed what en-
terprise and money could do.

There are many scenes of grandeur
and beauty in Connecticut and it pays

PHILOSOFHYt-'I- NOTHING BUT DISCRETION

EVERY WOMAN'S OPPORTUNITY
The BuIletinTrantsWood.'homo letters; good business letters ;: good help-

ful
'

letters of anyltindthe mind may suggest. They,, should be "In hand by
Wednesday of each Wet.k. Write, on but one side of 'the paper. .

Address, EOCIAI jcORNER' EDITOR,' Bulletin"" Office, Norwich, Conn.
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THREE PRIZESMONTH LY: $2.50 to firtrt; $1.50 to second; $1.00 to third.
Award made the lat Saturday in each month.

FOR THE SOCIAL CORNER SCRAP
BOOK.

whites stiff with a Httle sugar, Place
in oven and brown lightly.

Lemon Syrup Six pounds of loaf
sugar, 12 lemons. Grate i tha yellow
rind on the sugar, add 12 quarts o.
water in a preserving kettle; let .s-sol-

boil until quite-- thick, skiffiming
as the scum arisee; stir in the juice of
all the lemons; boil ten minutes; then
bottle tightly and remember that one-third by

syrup two-thir- ds water.
Lemon Pickle Peel very thinly" six

lemons; take off the white rind; cut
in slices; remove the seeds. Put" the
peel and slices in a jar: sprinkle with
two ounces of salt. Cover the Jar and
let- - stand three days. i jrt$

Boil in one quart of vinegar'' six
cloves, three blades mace, two or three Jfshallots, two ounces of bruised mustard
seed; pour this boiling hot over the
lemon in the jar and when cold :cover
tightly. In one month strain and. bot-
tle the liuuor for use on minced veal
or veal cutlets. Use the lemon as a
pickle. ,'

To preseve lemon juice for future
use it may be boiled down to (half its
bulk. This will keep indefinitely. It
can be used to drink, putting one tea.-spo-

to a glass of water.
Snow Jelly Take one-ha- lf box of

gelatine dissolved, in one quart of wa
ter; beat to - a foam with one-ha- lf

pound of sugar, whites of three eggs
and the juice of four lemons; add a
custard made of the yolk of the, eggs.

Lemon Pudding can be made and is
very nice. Over two cups full of fine
stale bread pour a quart of scalded new
milk and allow it to stand pe-ha- lf

hour; stir in a cup of sugar a rounded
tablespoon of butter, the yolks of three
eggs well beaten, the juice of a large
lemon and oe-ha- lf of the rind grated.
Bake in a buttered dish until just
done; then cover the top with the
whites beaten with three tablespoons
of sucar; brown in the oven. It is de
licious.

Lemon put in, water and let your
wilted vegetables stand in it one hour
will make them like fresh vegetables.

Lemon Shortcake Make pastry like
any shortcake; put between layers the
following: Grated rind and juice of one
lemon, one cup sugar, one cup sweet
cream, mixed together: serve with
sweet cream flavored with lemon.

In boiling tough meat, add a tea-
spoon of lemon in the water in which
it is cooking.

To make Lemon Tea: Put in a tea
pot three teaspoons of tea; pour Over
three cups of boiling water; let stand
in a warm place to steep five minutes
and then service with a slice of lemon
in each cup of tea.

For Medicine: Lemonade Use one
lemon to two cups of water.

Seltzer Lemonade can be made by
using a pinch of scda to a glass of
lemonade; the juice of one lemon to a
glass.

Egg Lemonade can be made by usin;
white of an egg beaten stiff, one ta
blespoon sugar, one glass water, juice
one lemon.

Best wishes to all.
KITTY LOU

FOR REAL ENJOYAELE PICNICS.

Dear Social Corner Sisters: For real
enjoyment, the picnic luncheon should
be simple. Potatoes roasted in the
embers, johnny cake or hoe cake baked
over the coai-- or in a brick oven, bacon
toasted in a split stick, coffee or cocoa
made in a gipsy kettle, are infinitely
better at a picnic than delicacies care
fully prepared beforehand at home.

The reason why mothers or aunts
often say "No" to a picnic is not that
they do not want the young people to
have the fun, but that there is not
time to prepare the luncheon; they do
not realize that to prepare the supper
or luncheon on the grounds is half the
pleasure. So instead of taking-i- ; the
time to make sandwiches, take a loaf
of bread and a square of butter, cut off
what bacon you need and slice it with
a jackknife at the picnic.

Take the coffee in a little tin such as
samples of baking powder come in, and
the sugar in a similar box. Cold meat.
sliced and wrapped in waxed paper,
smoked beef, cheese, a can of baked
beans any of these things make good
picnic fare. Eggs are easy to get on
the farm and easy to cook..

A good picnic kit consists of six tin
spoons, six iron knives and forks,
light frying pan with a hole In the
handle through which to pass a string
so it can De slung ever the shoulder,
and tin cups slung on a string and
carried in the same way.

For a picnic kettle you can use a
large five pound baking powder can
with a bail made of wire. For plates,
use wooden picnic plates.

Take no heavy basket. Let each one
carry something, then the load will
not burden anyone. The capacious
pockets of an old shooting coat .will
hold almost anything. What cannot be
carried safely anywhere else can go in
the picnic kettle.

If you want to have johnny cake, put
the dry ingredients a teaspoon of salt,
one of baking powder, a cup of corn- -
meal, two cups or flour together m a
small pail. Carry the milk separately
and mix the ingredients at the picnic.
Do not carry the milk in a glass jar,
but in a convenient milk can.

It is well to have your picnics at
some place w'.thin walking distance.
The chief requirement is that the place
shall be near water and that there
shall be a safe spot for a fire. A small
fire is all that is necessary, for it is
not the blaze you cook with but the
coals. Never leave a fire unwatched,
no matter how small it is; never go
home until the fire is out, and pour
water on it to make sure. Cover up
the rubbish carefully and leave the
place tidy.

EASTER LILY.

FAMILY REUNIONS.

Dear Sisters of (he Social Corner:
As this is the time of year for picnics,
family reunions and all out-do- or gath-
erings, it is indeed a pleasure to attend
such functions, especially when it
takes one a little distance from home,
where we meet many new faces and
enjoy the company of former ac-
quaintances. Such has been my de-
light and experience during this month
of August. I have special reference to
family reunions. Although Connecti-- r

cut is my native state, and I feel proud
to be one of her daughters, yet my
earliest ancestors to the shores of New
England, landed on Massachusetts
coast in 1637, and began their humble
life in this country, selecting for their
new abode a remote section in the lit-
tle town of Sandwich, which is com-monal- ly

cited as the "neck of Cape
Cod."

It has been my privilege to attend ;

four reunions at this quaint little vil-
lage and each time I fltnd something of
new interest that I had not observed
on former visits.

Just a word in regard to family re-
unions. It seems they are becoming
more popular each year, and interests
in family ties are being drawn closer.
It affords us much pleasure to meet
with our kin from far and near, many
we never would have opportunity to
mingle with, were it not for a general
family reunion. ' - --

.

Having the honor to become a char-
ter member of the Tupper family, it
is noteworthy to mention that the
oldest house on Cape Cod today has
the distinction of being the former
home of Rev. Thomas T.upper, whose
descendants as a family association,
own the ancient structure and are
maintaining it for its history. -

To us of this generation, it is most
interesting to enter through the old
door, pass from one room to the other,
ascend the stairs, look oat from the
chamber windows and thewe we sea

nothing as fine for cut glass, dainty
china, etc.'i On?" may,;a!so be used tot
windows. They are indispensable to
the housewife after once tried.

Hoping these suggestions will prove
worth while to others as they have to

BUST BETTY.

AN AUTO TRIP TO THE ADIRON- -
DACKS.

Dear Friends of The Social Cor
ner: vacation being over, and once
more settled at home, my thoughts
turn toward the people of The Social
Corner and I , have a brief communi-
cation to add. .

My summer has proved very pleas-
ant in- every way. - A motor trip to
the Adirondack Mountains was one in-
teresting feature. Passing through
the beautiful scenery of the Berkshire
Hills, we went on to Schenectady, N.
Y.,' which' requires a day. After
leaving Schenectady, the Adirondacks
soon became visible, and gradually, we
find ourselves encircled by the tow-
ering peaks, as we look up; and below
are many beautiful lakes. A dis-
tance of 150 miles takes us to "Cas-
cade Lake House,'- - where we spend
the night in the heart of the moun
tains, 35 miles from a railway sta-
tion..

Our time being limited, we could not
journey much farther north, but on
our return, we passed "Lake Placid,"
which is ten miles from "Saranac
Lake," the noted health resort, es-
tablished by Dr. Trudeau, and from
there returned to Schenectady.

I 6ould speak of many interesting
things all along the way, but I real-
ize that there are others who have
interesting tales to tell as well as I,
and I know that space is limited, so
will leave this part of my letter for
other subjects.

I wish to say The Social Corner
picnics added pleasure to my summer
recreation. I attended Aunt Sarah's,
Aunt Abby's, and the annual one at
South Coventry lake.

Aunt Mary and Olga: I was indeed
sorry to be unable to be present at
your homos when you entertained the
Comerites. The dates proved to

convict with my absence from home.
Judith reported a fine . day at Aunt
Mary's. She --could not attend Ol
ga's, and regretted the fact very much

Auntv No. 1: I hear you are plan- -

inink for an October picnic. Am hop
ing you have not set tne ctate tor tne
first week in October, as the state con
vention of the King's Daughters meets
at Willimantic the 4th and th. Judith
and I are anxious to attend your pic
nic if we can arrange to.
. Kindest regards to all.

LUCILLE

GREETINGS FROM ROMELIA.

Dear Social Corner Sisters: Have
not written for a long time. But will
have to tell you Sisters that were not
at Olga's picnic you certainly missed
a jolly good time and a jolly lot of
sisters they were.

Bachelor Maid: Wish you had a
phone. Would like to talk with
Grandma H. Call in some time.

Olga: I never shall forget your
picnic. I had a lovely time.

Lonesome Pine: I don't see how
you can get lonesome with such a
jolly lot of sisters.

ROMELIA.

HOW TO SPEND VACATION DAYS.

Dear Sisters of the Social Corner,
especially Pocahontas and Hiawatha:
After reading many articles in the
Social Corner, I wish to share the
pleasures by becoming a member. Thus
I am writing my first article: "How
to Spend Vacation Days."

The most enjoyable, healthful way
of spending part ofyour vacation is
to become a Camp" Fire Girl. This
seems more difficult than it really is. A
few girls of your town can start this
league and together you can have eo
much pleasure that yoti will find many
new members willing to join.

Think of the good times you can
have studying nature and building
your health on those delightful excur-
sions. It is best to have a chaperon
or guardian to take all difficulties to.

Of course, mother can't spare many
of us the whole vacation, but the time
you do have don't you think this would
be a delightful way of disposing of it?

Hoping someone will profit by this.
.' i ' HACHEE.

CATCHING THE COLT.

Dear Social Corner Editor: With
forehead stars and silver tail, and
three white feet to match, the gay
half-brok- sorrel colt which none of
us could catch.

"I can," said Dick, "I'm good for
that.'.' Ho slowly shook his empty hat.
He'll' think 'tis full of corn, said he.
Stand back and she will come to me.
Her head ' that shy, proud creature
raised, as 'mid ,the daisy flower she
grazed. Then down the hill across
the brook, delaying oft, her way she
took. Then change her pace and mov-
ing quick, she hurried on and came to
Dick.

"Ha! Ha!" he cried, 'Tve. caught
vou. Beck." and put the halter around
her neck; but eoon there was another
day, and eager to go for a ride. i ll
go and catch the colt again I can!"
said Dick with pride. So up the stony
pasture lane and up the hill he trudged
again, and when lie saw the colt as'
slow, he shook the old hat to and fro.
"She'll think 'tis full of corn," he
thought, "and I shall have her quickly
caught. Beck! Beck!" he called and
at that sound the restless beauty look-
ed around. Then made a quick, impa
tient turn and galloped off among the
ferns, and when beneath a tree she
etopped and leisurely Some clover
cropped.

Dick followed after, but in vain. His
hand was just upon her mane when
off she flew as flies the wind and
panting he pressed on 'behind. Down
through the brake the brook across,
o'er bush, thistle, mound and moss,
round, and around the place they pass
till breathless Dick sat down at last
threw by provoked his empty hat. "The
colt," he said, "remembers tnat!
There's always trouble from deceit;
I'll never try again to cheat.

Lucy Acorn: Many thanks for the
birthday card you sent me.

FARMER'S DAUGHTER.

GRANDMA'S VISIT TO THE OLD
NEWGATE PRISON.

Social Corner Sisters: After an ab-een-

of seven weeks in various parts
of Connecticut, I returned and eager-
ly sought the pages of the Social Cor-
ner to find the Sisters had been busy
with, social gatherings here and there,
with many deeds, of loving kindness.

While away I visited the old prison
at Newgate. As I wandered around
the massive stone ruins and within
saw some wooden lasts the prisoners
had made shoes on, and some relics
of old times.

At the entrance of the dungeon I
looked down a good many feet and
saw some going and coming- up the long
flight of steps; and that scene recalled
the stories I heard in girlhood days
of the long tunnel underneath and the
stone cells on each side where the
prisoners were kept shut away from
all daylight. And the whipping post
where for a misdemeanor they were
tied and given so many lashes, and
there was the gibbet or gallows where
criminals were executed. - The guide
sbowed the room; where Washington
went to visit the prison and spent the
night.

While waiting for the dungeon ex-
plorers to return I watched the many

A3 we peep into the old fireplace in
the kitchen, and imagine, the "goodies'
that were once baked in the brick oven.
we. realize the . space of 280 years has
made much progress in modern con-
veniences.

The lilac bush stands
the front door, it also being a

descendant of many generations, and
close by the 'old, old picket fence. We
see the Tiger lillies nod their yellow
heads in all their beauty and fresh-
ness of the season, and ae we look up-
on these remnants we wonder when
and by whose hand they were planted.

To those who have visited CaDe Cod.
either: a . part of it or to' the tip, at

rovincetown. will agree that the
term "quaint" is justly applied. Many
odd- - landmarks, not only, old houses,
sningiea all over, but queer looking
windmills may be observed all along
the route, the entire length of the cape.

;T!i cranberry bogs are frequent re
minders that a little later on we shall
see their products in the markets and
groceries of our own home town and
cities.

At Provincetown there is much to
interest those who cla'm their ancesrtry from the Pilgrims. The Pilgrim
Aiemoriai monument, is a. most im
posing sentinel, erected on a bluff near
the harbor, in honor of tflie Pilgrims
who hrst cast anchor Xov. 2d. 1620

The view of the ocean at the tiD of
uoa is one or the widest ex

panse of any point on the Atlantic
coast.

Iear Bourn the canal cuts through
the cape, which practically makes
Cape Cod an island. As I went by
trolley from Buzzards Bay to Fair- -
naven, I found it a most delightful lit
tie trip. Through several small vil- -
agos, many of them bearing an Indian

name, and suggestive that people of
the present generation are no different
than those of past generations.

As I passed bv a plain and neat look
ing little country home, I observed a
sign near to tne front door which read
thus:

"Boots and shoes
. mended for Cash."
I enjoyed one of the famous clam-

bake dinners at Fort Phoenix, near
New Bedford, also visited the historical
rooms and saw many relics of interest
connected with the old whaling sea-
port town.

As I crossed the state of Rhode Is-
land and entered again into Connecti-
cut, I felt satisfied and enjoyed all my
trip; but the home ties are most at-
tractive, for where the heart is there
we are content to abide.

Best wishes to all.
JENNIE.

ATTRACTIVE AND SALEABLE
ARTICLES.

Dear Social Corner People: While
visiting Sunbor-ne- Sue, I Decame in-
terested in the Social Corner and the
enthuiasm and good will shown in your
letters is most contagious and I should
like to belong to the Social Corner
family, so am sending a letter upon
attractive and saleable articles for
fairs, also birthday and Christmas
gifts for the person who plans ahead.

For the girl friend, an attractive gift
is a pair of ribbon slippers made by
gathering loosely 2 2 inch ribbon to
the soles. Satin ribbon of her favorite
color is used. Elastic is run through a
hem in the top, and a baby-ribbo- n

rosette, each lcop knotted once in cen
ter, is caught to the front of slipper.

A chafing dish apron is easily made
from 3 yards of Russia crash, 21 cents
per yard. Allow enough distance to
exteno from belt in back to shoulders.
Cut a hole large enough to slip easily
over the head. Make a 2 inch hem at
bottom, and finish neck with binding,
feather stitch hem or crochet edge.
Make a two inch wide belt. Fasten to
left side back, and extend across front
to right side back. A large pocket is
otten added to nrht side. A cross
stitched design is then carried out on
front and in the corners. If not too
elaborate, part may be applied to belt
Cross stitched blue tea-set- s, blue birds
or flowers make the most appropriate
effects.

A dresser tray for pins, etc., is most
attractive made from an oval embroid
ery noop, a little baby ribbon and a
small piece of silk. Wind both hoops
with narrow ribbon to match room
Sew tightly across the bottom of small- -

hoop, a large enough piece of appropri-
ate ribbon or silk to hold in place.
Snap outer hoop on and fasten a tailor
bow to each end. Stand on four small
glass push pins, stuck between the
hoops.

With shoes at the new prevalent high
prices, a pair of shoe-tree- s nnds a
most welcome reception, as they pre
serve the shape of the shoes wonder
fully.- A dainty pair may be made by
winding with a button-hol- o edge finish
the steel part of the tree, with raffia.
Add 1- -2 inch ribbon bows at each end.

All sorts of crocheted articles are es-
pecially called for now, and a useful
present for the housewife is a bunch of
6 Turkish bath mitts with top edges
crocheted with colored "Electric" silk.
Six chain stitches caught, tben 6 more
caught in same place, followed by six
of same placed 2 inch or less beyond
make the edge. Then cross-stitc- h a
small design on each mitt. Tie the
bunch once around with inch wide
satin ribbon to match color scheme.

A Turkish guest towel and face
cloth are also made by using same
stitch as above entirely around each
(it takes very little time if one uses a
fine steel crochet needle), and cross- -
stitching a small design in one corner
of each, the same design on each piece.

Two towels , and two face cloths all
made to match tied with inch wide rib
bon make an extraordinary gift.

When there is a small baby in the
house a mother enjoys using the fol
lowing baby set. A double faced
Turkish set consisting of a lap blanket.
about one and one-ha- lf yard square.
two face cloths and two bath towels
can be purchased for one dollar; pink
for a girl, blue for a boy, latest ar-
rangement of colors is carried out in
a crocheted edge on each piece and
dainty cross stitch design, one in each
corner of the lap blanket and one on
each other article. Designs are not
necessarilv alike. At present it is hard
to get the embroidery canvas with the
blue guide lines as It is of foreign
make, but a cheaper home manufac
tured scrim is being used with as fine
results and it pulls out more easily.

An inexpensive and most attractive
breakfast set is made from 6 yards of
Japanese toweling at 9 cents per yard,
12 inches wide. Either blue stcrk or
flower designs on white background
may he secured at any linen counter.
Cu't two runners 2 yards each and hem
stitch ends. Cut four squares and
hemstitch narrow hems. These squares
may be used for dollies between
crossed runners, or if but 3 or 4 are to
be served may be used as napkins. In
a bridal trosseau was recently seen a
luncheon set of fine white linen cut
with scalloped edges and picot edge
crocheting in mercerized cottom mak-
ing a most dainty finish. A picot edge
is simply 6 single stitches taken in
the material over a narrow 'rolled hem,
then three chain stitches caught In
same part of material and repeated.
This set had a 24 inch center piece, 6

plate doilies, 6 bread and butter doilies
and six tumblers and doilies only, as
a more elaborate set would be required
for a more elaborate luncheon. A sug-
gestion for a larger set would be to
make 6 finger-bo- doilies in addition
to above: either crochet a fancy edge
or sew on inch wide Cluny lace around
each piece.

'

For the. kitchen a most unique dishT
cloth is made by folding 12 thicknesses
of white mosquito netting into 12 inch
squares and stitching around : edges

A HAPPY DAY WELL SPENT.

Dear (Editor: I, too, must say a
praising ..word for Olga's picnic Aug.
24th. It certainly was a happy day
well spent. Then Mr. and Mrs. Olga
gave us such a warm welcome it was
worth while and a day long to be re-
membered.

Olga: The scalded hand Is all right.
I thank The, Bulletin for the delic-

ious ice cream which went right to
the spot after partaking of other good-
ies. Best wishes to all.

ANNA MELL.

OLD" RELtABLS STANDBY.S.

Dear Social Corner Friends: It has
been quite a while since ! contributed
to The Corner. Am sorry I am so far
away it is impossible for me to at-
tend any of your picnics and other
Social gatherings. .

What has become of Nan and
Dreamer? Hope they will come again
soon, as miss their cheerful letters.

Am sending some century, old reme-
dies, which are still reliable stand-by- s,

and often save calling a doctor
needlessly.

Asthma: When a person has an at-
tack of this complaint his feet should
be immersed in warm lye water or
strong soap suds. Some herb tea made
of catnip or pennyroyal, may be' given
at the same time which will excite
gentle perspiration and will generally
afford relief. .

Another remedy is to prepare blot-
ting paper by soaking it with saltpetre
and burning it in the room with the
patient, allowing them to Inhale the
fumes.

Bleeding at the Nose: Soak the feet
and hands in warm water and apply a
cloth wrung out in cold water on the
back of the neck and on the cords be-
hind the ears. Gum arabic powdered
fine and snuffed from your fingers or
blown into the nose through a quEl,
is good.

In Case Clothes Taking Fire one
! should never open the door and rush

immediately and if they can to roll
themselves in a rug, carpet, coat, cloak
or any other woolen article which may
be near. If any other persons are
present they should assist in doing the
same as the readiest way of putting
out the flame. The reason Is plain.
By running about through the air, you
fan the flama and make it blaze more
fiercely; whereas the object should
be to smother it. Do not drag the
sufferer to a pump or tear the burnt
clothes roughly, but" having extin-
guished the flames, remove the cloth- -

as gently as possible and then
sprinkle flour over the burnt parts of
the body, the great object being to
keep the air from it as much as .pos
sible. Medical direction should, of
course, be procured as quick as possi
ble.

To escape from, or go into a house
on fire creep or crawl with your face
near the floor, and although the room
be full of smoke to suffocation, yet
near the floor the air is pure and may
be breathed with safety.

Cancer: Mix the yolk of an egg with
fine salt, make it into a salve, spread
it on a piece of soft leather, and ap-
ply it. Change it every day and a
cure will soon be effected.

Indian Remedy for Cancer. Take
the roots of pitch pine saplings, chop
them up fine and boil a three quart pot- -
ful until all the strength is exhausted,
say twenty or thirty minutes, ;then
strain off the liquor and boil it down
to one gallon. Use it as a regular
drink till a cure is effected in one or
two months. It may be sweetened with
honey, sugar or molasses. This will
cure erysipelas and other bad humors
of the blood.

Canker and Sore Mouth. Black cur-
rant jelly is an excellent remedy.

Dysentery. Two ounces of fine salt
in a pint of French brandy and taken
a teaspoonful at a time, two or three
times a day, will soon give relief.
This is 'also geed for the rheumatism,
dyspepsia and indigestion.

Boiled miht thickened with flour and
taken in the first stages of dysentery
is in all common cases an invaluable
remedy. Boiled milk without flour is
too harsh. Omit all other foods.

Gravel. Lime water; about a gill at
a time, as a drink and repeated often
is good in this disease. The warm bath
should be used and the bowels kept
warm. Drink moderate draughts of
gum arabic warm. When the pain
su'sides, use gentle physic.

A gentleman says he was relieved
of this complaint of a number of
years standing, by sweetening his tea
with half honey and half sugar.

Sea Sickness. Drink copiously of
strong, green tea as Often as the
stomach will bear it. It is simple, but
effective.
OVER THE HILLS AND FAR AWAY.

A WORD ABOUT POCKETS.

Dear Social Corlier Sisters: I will
write a few words about pockets. A
man has something like a dozen
pockets in a suit, but if he should be
deprived of one of them, how he would
miss it.

But a great many women will get
along without any, just because it . is
the fashion.

Votes for women may be all right,
but if they want to fight for their
rights, why not put down some of the
senseless fashions which so many fol-
low.'

Now, I like a pocket and I think
the kiddies should have pockets, too.

I have two small grandchildren in
my family, and as time and strength
don't allow me to do all their sewing,
their dresses usually come from the
stores, and hardly ever can I- - find one
with a pocket, so I have to do some
contriving.

The dresses are usually trimmed
with a plain color, and sometimes I
can match it in chambray in the stores.
Then I get a few packages of different
colored dyes and dissolve them and
keep in an old fruit jar, and then it
isn't much work to' mix up a small
quantity and color a piece of white
cloth as near the desired sviade as pos-
sible.

Sometimes I find one with a detach-
able belt, which, will never stay smooth,
so I take it off and make a pocket and
some belt loops and use a leather belt,
and save the rest for patches. In this
way the kiddies get their pockets.

If the sisters who are Interested in
indelible ' ink, will try Wie commercial
outfit, I think they will like it, as it
needs no starching or ironing.

Ormandine: I fancy I can hear you
laugh over the way you are puzzling
J. E. T. TlilnJiit she will be surprised
when she finds out "Who is who."

Jack's Wife: Hurry tip and get your
photo taken. I want to eee if it looks
like you.

Patchwork; I enjoyed your letter
very much about patchwork, and the
talk of "The Farmer" on the subject.
I dearly enjoy jjatchwork myself.

Ilykit: Are your initials G. S.?
ISILENT PARTNER.

USES FOR THE LEMON.

Dear Sisters of the Social Corner:
Lemons never come amiss in the kitch-
en. Try these recipes:

Lemon Apple Pie Six apples stewed
to a one-ha- lf cuip.of butter, juice
of three small lemons and grated peel
of two. one smali cuo. affsugar. yolks

well in thesra- - days of auto travel to
visit them. . :

Winsted and the Canaan valley with
many other3 hiive fine scenery.

Long may the Social Corner exist to
scatter sunshine in the home circle.

GREAT GRANDMA.

A WORD ABOUT FRUITS.

Social Corner Sisters: We all know
fruit ought to be cheaper than it is
and be eaten more.

There is much to be said about
fruits, and I will try to say some-thin- k

interesting.
The best time to eat fruit is "said

to be about an hour before meals, on
retiring at, night and the first thing
on rising in the morning.

Many epicureans claim that fruit
possesses more flavor when served
cool but not ice-col- d. and that to
serve pieces of chopped ice on melons
or berries is to rob them of much of
their goodness.

In boiling , or stewing fruits the
sugar should always be added after
the fruit is taken from the fire. If
added during the cooking more sugar
is needed. '

Baked apples are among the most
wholesome and most digestible of
food "products. Children and invalids
are seldom harmed bv them, even
when other fruits might not agree.

Apples are more than 84 per cent,
water. Watermelon rightly naiied
contains more than 92 per cent, of
water.

The quickest way to peel peaches
and plunw is to immerse them quick-
ly in boiling water, when the skin
care be removed very easily. If done
quickly, this process will not soften
the fruit.

Pound for pound figs are more
nourishing than bread. There is no
good reason why we do not all of us
eat. twice as many figs as we do.

If we ate more fruit we shoul'i
spend less money for patent medi-
cines.

JANE.

A PREVALENT IMPRESSION.

Sisters of The Social Corner: There
is a prevalent impression, but a false
one, that peaches do not make good
jell-- . After you have canned pfach-e- s,

spiced some more, preserved
bushel or two and made a great crock
of peach butter, try our way of making
the clear, fragrant; quivering peach
jelly.

To each half peck of pared, stoned
and quartered peaches allow one cup
of water and twelve cracked kernels
Put the fruit in a jar, and stand it
in a kettle of boiling water. Cover
it closely and let the water boil an
hour. By then . the peaches will be
well broken and the juices flowing.
Pour the fruit into a jelly bag and
hang up to drip.

To each pound of the juice thus
Secured add the juice of one lemon.
Heat the juice in a porcelain kettle,
and when it boils add a pint of .sugar
to each pint of peach juice. Con-
tinue boiling rapidly and contnu-ousl- y

until it jellies. Skim the
froth as it rises and test after it has
boiled fifteen minutes. To test, pour
a little in a clean, cold, dry saucer
and cool Jt ; i.scrape . it to one side
with a spoon", and if It seems partly
solid it is done; if it remains liquid
continue boiling. If the season has
been avery wet one, it may require
thirty or forty minutes' boiling; the
longer you boil it, however, the
darker colored will it be.

If you never baked any peaches,
try .this: Wash some fine ripe
peaches, but do not pare them. Place
in a deep baking dish, sprinkle gen-
erously with light brown sugar,
nearly cover with cold water and
bake in a slow oven until tender.
Baste frequently, replenish the water
if necessary and serve with cream
either plain or whipped.

I dearly love ; green Corn fritters.
Cut: from .the ears a pint of corn,
beat together a cupful of milk, two
tablespoons of melted butter, one
egg, whipped light, salt to. taste, and
enough flour to make a thin batter.
Into this stir the grated corn. Beat
hard and bake on a soapstone griddle.

HANNAH WHO.

SOME OTHER THINGS SARAH
ANN SAW.

Dear Sisters of The Social Corner: I
hope you do not think "the well train-
ed husband"; was all I - saw at Nan-task- et

beach. I saw more rubbish
on the beach and more flies enjoying
the food with the excursionists than
I ever saw anywhere else in my life.
I counted .45 flies upon the cut sugar
and then stopped counting; and I saw
the crowd from steamboats and a
trolley line with passengers landed
every" hour; and the college boys in
bathing trunks practicing foot ball
stunts and college girls in bathing
suits challenging the college boys to
jumping contests, in which the girls
were winners; and I saw the flying
clouds and crested seas and homewar-

d-bound ships, and the bather
swimming too far off shore to be res-
cued if a cramp should disable him;
and people who thought they were of
the common herd the Lord loves, and
quite a large number of the uncom-
mon people who are anticipating
special quarters in heaven; and the
little sand-pip- er was there that Ce-li- a

Thaxter immortalized in versej
and families and groups of friends,
and everything which adds to the
joy of living, and multiplies the pleas- -
artt memories for future contempla-
tion.

And I sat near an old lady who just
sat smiling and knitting, with two
daughters and a group of half a dozen
pretty grandchildren about her, occa-
sionally taking the part of the chil-
dren when they were pleading for
sweetmeats or larger freedom in
romping on the sand.

I saw a few lonely old men wand-
ering about as though they needed a
friend as much as they needed a va-
cation.

And I saw Boston harbor, and Gov-
ernor's Island, and Hull (as goes Hull
go goes the state, say the Massachu-
setts politicians), and the interned
German liners, and hundreds of gulls
and scores of motor driven fishing
boats and ' was in crodws that
moved just as if a crowd
was an every-da- y affair with them,
and there was no pushing or frowning
or. sc.olding, but smiles and good na-
ture. '

It 13 pleasant to- - be out in com-
pany in tb summer time, if it is good
company: and there is always joy
where the representative people of
New Enjgland gather.

SARAH ANN TIGHE.

r-- A D A DOTDIC OAIIC V U T T !

' Dear Sisters of the Social Corner:"
This week I am being real saucy. I
have crab apples first on the list. I
look r them over and cut out all bid
places, then stew them soft and maih
in "my potato masher and put the pulp
In my kettle..with about a cup of su
gar to a pint, ui appie aira ouoit slow

(Continucid on Page Fifteen.)

WHAT TO TALK.
f

Talk Happiness; the world Is sad
enough '

Without your woefe. No path is wholly
rough.

Look for the plcfces that are smooth
and jslear.

And speak of these, to rest the weary
ear

Of earth, so htrt by one continued
strain

Of (human discontent and grief and
pain. t

Talk Faith; tie world is better off
without

Your uttered tignorance and morbid
doubt.

If you have faith in God. or man, or
; self.

Say so; if not, push back upon the
shelf

Of silence all your thoughts till faith
shall ' come,

No one will grieve because your lips
are dumb.

Talk Health; the dreary, never-changin- g

tale
Of fatal maladies is worn and stale;
By counting up the symptoms of dis-

ease
You canot charm or interest or please.
Say you are well, or all is well with

you.
And God shall foear your words and

make them true.
Selected.

THE CRICKETS.

Listen to the cricket singing in the
grass;

Jolly little minstrels, not a care
have they;

Piping up so blithely when they hear
you pass,

Whether sun is shining or the sky
is gray.

Cheer up! is their watchword, for the
cricket knows

That its chirping gladdens many a
weary day.

What a place to live in were the world,
suppose

We could keep on singing in the
cricket's way.

By Nellie M. Coye.

INQUIRIES AND ANSWERS.

FARMER'S DAUGHTER Card re-
ceived and mailed to Primrose.

BETTIE BROWX: Letter received
and mailed to Ethlyn.

A WORD FROM AUNT MARY.

Dear Social Corner Friends: I was
very 3orry not to attend Olgas'3 Social
Coiner picnic, as I knew she and her
husband would be ideal entertainers
and th-V- I should meet many pleasant
friends; but it seemed too far, and I
had no auto.

Was very glad to meet several of the
writers at the Norwich fair. .Maaj the
acquaintance of brother Jim, the lover
of poetry. Hope he will often con-
tribute to The Corner.

Many thanks to The Bulletin Co. for
the use of thei - tent as a meeting and
resting place for the Social Corner
family. It was very convenient. It is
such acts of kindness and courtesy
that makes life worth living. A-- life
is so uncertain and we all know that
we shall net pass through this life
again, let us all hasten to do all the
kindness we can to whoever we come
in contact with. A kindly look and a
loving hand clasp may oftimeg help
cheer some lonely and despondent
brother or sister, and it costs us noth-
ing, but often helps one along the
pathway of life.

A Christian should eer have a
cheerful smile. Are they not children
of the King of Heaven? Heirs of a
Heavenly Kingdom? We dishonor our
Heavenly Father and our Saviour
when we are gloomy and sonr-fac-- d,

as if there was no comfort or joy in
the service of our Lord.

Let us all live in the sunshine of Hie
love and refect it in our daily lives,
eo that we may not live in vain.

Best wishes for all.
AUNT MARY.

TO PATCH A DRESS.

Social Corner Sisters: In dressmend-in- g
where only a patch could .remedj

matters the frayed part around the
tear should be carefully smoothed
and a piece of the material inserted
with a very thin mucilage placed on
the hole ana a heavyweight placed
upon it until dry.

Ethelyn: Was more than pleased
that you got the prize. I have en- -
Joyed your letters. Almost any one
can take up a cook-boo- k and read
how to make cake, boil potatoes and
can vegetables, etc., but it is seldomyou see a recipe how to hang pictures,
how to dye goods, or how to make
curtains '

DAISY.

Every Woman Wants
mm iJK'igy'iww
irrii

Diuolredin. water for douches stops
pelvic Ctarrfvilc ration and inflam-mati- pa.

Rccmurucnded xby Lydia E.
Pinkhaia Med. Co. for ten - vears.
A healing-wond- er for' nasal, catarrh,
tore throatand soreyes. Economical.
Mm mxnaanaaKy jumanBf and gomicidAl power.

FftTWA. SOn. nil Amooit. tit nmtrwvl
TfHfaxtrra To9l fffOom parry, Boston, Mass. j

Social Corner Sisters: Here ar
few things for the scrapbook:

For Burns: Equal parts of lime
water and linseed oil.

For Bruises: Apply hot cloth wrung
out of hot water or pamt with arnica.

Cuts: Take beef marrow and be sure
and extract the oil by setting it on the
stove; when all through, beat until
light; then add one-quart- er teaspoon
of oxide of zinc to one tablespoon of
fat: let it get cool, then use for cuts
If then you should be unable to have
that heal, or if you have a cut that
won't heal, or a sore, take equal parts
of bismuth and boracie acid and put
that on; there is nothing betier.

Nose Blesd: Take a clean piece of
white blotting paper made into a roll
which permits you to breathe; snift
up cold water from the palm of the
hand; compress the note between the
thumb and finger.

Frosted Feet, etc.: Take a turnip,
scrap3, it and extract juice. It is stire
cure.

If clothing should get afire: Lie down
and roll over and over on your carpet
or throw a rug tightly about the body
to smother the fire.

Fainting: Keep patient lying flow
loosen clothing and clash a iittle cold
water on the temples; give plenty of
air.

To stop the bleeding of a wound:
Bind a handkerchief or towel above
the wound (the side of the wound
towards the heart). Wash the wound
ivith pure water; bring the parts to-
gether as neatly as possible and ban-
dage.

For a Bruise: Paint with arnica, if
the skin is broken apply cloths wrung
out of hot water.

In all cases send for a doctor first;
but there are times when you can't
get a doctor, and you will find this
more than a help.

Hot water bottle on the calves of
your legs will help wonderfully.

Should firecrackers explode in your
hand, rub with equal parts of linseed
oil and lime water.

Frost Eites: Rut the affected part
with snow or ice; avoid sudden heat.

Sting of a Bee: Onion juice will
quickly relieve the intolerable stingig
pam.

KNOW ALL.

VARIOUS HOUSEHOLD GLEAN- -

1NGS.

Social Corner Sisters:
To Renew Faded Carpets: Ingrain

carpets may be dyed to look and wear
well, especially if used for what is
known as filling; that is, a carpet of
one color, or of several shades of a
single color designed for covering
ncors upon which rugs are to be laid.

When a carpet is to be dyed its
breadths should be ripped apart and
all loose sewing threads removed. The
breadths should be washed and dried
and then dyed and hung or stretched
to dry. When perfectly dry the carpet
is ready to be made and laid.

Fruit stains will usually yield to
boiling, hot water, but if not oxalic
acid may be used, allowing three
ounces of the crystals to one pint of
water. Wet the stain with the solu-
tion, place, over a kettle of hot water
in the steam or in the sunshine. The
instant the stain disappears rinse well-an- d

wet the stain with ammonia to
counteract the acid remaining. Then
rinse thoroughly again. This will many
times save the linen, which is apt to
be injured by the oxalic acid.

To Clean Old Oil Paintings: Wipe
all the dust from the painting with a
soft silk cloth. Put a little oil in a
saucer and dipping a finger in the oil
rub the painting, gently. It will re-
quire time and patience, but the effect
will repay you.- Artists say that in
cleaning: a painting nothing but the
fingers dipped in oil or water should
be used.

In carinq for a polished table top,
it is the rubbing arid not what is put
on it that does the best work in keep-
ing it in good condition. A polished
table top should be frequently rubbed
hard with a soft cloth moistened with
a pure oil of some kind. This is bet-
ter than prepared furniture polish, for
usually this is made to give a polish,
without the necessity of rubbing. The
taoie snouia nave wnat is called a
hand polish, for this will wash with-
out spoilingand does not easily stain
or become defaced by the heat of
dishes while constant rubbing makes
it more attractive.

I wonder how many Social Corner
Sisters know of the merits of the Sas
safras shrub. Tea made from its roots
is an excellent blood purifier, while
that of the bark, not so strong, is good
tor colds.

When putting away dried fruits for
use in winter, place a bunch of the
bark in the top of sack and flies or
insects will never trouble it.

Place the dried bark on pantry
shelves it will drive away ants. It is
the best remedy I know of for driving
away lice from setting hens; place
some under the eggs m their nests.

Then the dried roots for smoking
meat is excellent as it gives it a nice
flavor - and makes it fly proof.

An excellent salve for burns, etc.,
can be made by boiling the gTeen bark
m fresh lard till of the usual thick-
ness and adding a few drops of pep-
permint oil. ,

An efficient fly poison, which has the
merit of being poisonous only to flies,
is made of the yolk of an egg beaten
up with a tablespoon each of ground
black pepper and molasses. Pour in
shallow plates and set around the
rooms. .

To separate beeswax from the comb
tie it up in a coarse, thin bag with a
stone in it to keep it at the bottom of
a pot of cold water. Place on the fire.
The wax will rise, to the top as it
melts, leaving the imparities in the
bag. When cold it may be removed
from the top of the water, melted over
and run into moulds.

New Sfy!es

SPRING MILLINERY
MRS. C P. STANTON

FeaaMfn Strest ' As the time approaches wben of fonr eggs. ' IWben btt&ed beat the


